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Devﬂed Eggs Offer'

Variety for Hearty

Deviled eggs in these

recipes sparkle with va-

riety for hot and hearty
autumn suppers.

Deviled eggs are served
- over toast and topped with

Sondra 'I’n,jd
onion sauce, baked in a
tomato sauce or on a bed
of macaroni and cheese.
DEVILED -EGGS WITH

ONION SAUCE
8 hard-cooked eggs

1/2 cup eoftened butter
or margarine

3 tbsp. mayonnaise or

salad dmcsing

3 tbsp. drained pickle
relish ;

1 tbsp. prepared mus-
tﬂl‘ﬂ : s '

1 tsp. vinegar

Paprika

1/2 cup ehopped onion

3 thsp. flour

3/4 tsp, salt

1/8 tsp.. pepper

2 cups

-8 slices toast

Cu't eggs in halves
lengthwise. Remove yolks
and mash. Combine with
1/4 ‘cup butter, mayon-
naise, pickle relish, mus-
tard and vinegar. Mix
well, Fill egg whites with
yolk nixture and sprinkle
with paprika. Saute onion
in remaining butter, Blend

in flour, salt and pepper.

Add milk and cook, stir-
ring constantly, until
satice is smooth and thick,
Arrange 2 egg halves on
each slice of toast and top
eggs vmh Jhot sauce.

Autumn Suppers

DEVILED EGGS
‘' SPANISH STYLE

~1/3 cup chopped onion
~ 1/3 cup chopped celery

' 1/3 cup butter or mar-

garine
3 tbsp. flour
1 tsp. sugar
1 tsp. salt
1/4 tsp. pepper
1/4 tsp. garlic salt

1-Ib. 13-02. can tomatoes
6 hard-cooked eggs, de-

viled ;

-1/2 cup buttered bread
crumbs

Cook onion and celery in
butter over low heat until
onion is tender but not
brown. Blend in flour,
sugar, salt, pepper and
garlic salt. Add tomatoes

-all at once, Cook until

thickened, stirring con-
stantly. Pour into shallow

1 1/2qt. baking dish, Ar-
range deviled eggs in

" sauce. Top with crumbs.

‘Bake at 425 deg., until
sauce iz bubbly around
edges, 10 to 15 min. Serve.
,over toast, rice, spaghetti;
or noodles. Makes 6 serv-
ings.
DEVILED EGGS
DELMONICO

2 tbep. grated onion

1/2 cup grated sharp
cheese 3

¢1 1/2 cups white sauce

2 cups cooked macaroni

5 hard-cooked eges, de-
viled

Paprika

Parsley

Blend onion, cheese,
white sauce and macaroni.
Place in 1-qt. shallow, cas-
serole. Press deviled eggs

into’mixture. Cover casse-
role,; Bake at 400 deg., 20-

min. “Sprinkle with pa-
prika and garnish with
parsley. Serve with addi-
lional grated " cheese, if
wished. Makes 4 to 5

servings.
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_LAS_VEGAS VOICE
Cream Cake
Encourages

Encores

This rich cake will bring
family and guests back: for
.seconds.
PINEAPPLE

CHOCOLATE CREAM
: CAKE

2 white cake layers
. 2 cups heavy cream

1/2  cup confectioners'
sugar

2 sq. semi-sweet choco-

late, grated:

1-1b. 4 1/2-0z. .can
crushed pmeapple well
-drained.

‘Split cake “into 4 thin
'layers. Whip cream with
sugar until stiff. Fold in
_chocolate and pineapple.
| Spread filling between lay-
ers and over top of cake.
Garnish  with chocolate
curls, if desired. Chill be-
fore serving. Makes 12
servings.

Applesauce Dip
for Vegetables

Applesauce is Lthe sor-
prige flaver in this new idip
for vegetable snacks.

Simmer 2 cups canned
applesauce aboul 5 min, to
thicken. Chill. Combine
with 1 cup dairy sour
cream, 2 tbsp. minced
onion, 1 isp. Worcester-
shire sauce and 12 tsp.
salt. Mix well. Heap in a
bow!l and surround with
celerv. and carrol sticks,
cauliflowerets and green
_pepper strips. Makes about
‘2 1/2 cups.

A who!cmuul mrkcy sandwich combmu plentiful turkey with ham, swiss cheeu, and a

ldur cream drulin; Turkey also is a popular ingredient in summer time's main dish salads.
[TRIBUNE Staff Photo]

€OLD TURKEY SANDWICHES
[Four servings]
8 slices large rye bread, crusts removed % teaspoon salt
Head lettuce. 3 cup sour cream

4 slices boiled ham 2 tablespoons white vinegar
4 slices swiss cheese %2 cup coarsely crumbled Roquefort cheese
4 thick slices cooked turkey 2 hard-cooked eggs, sliced
34 cup mayonnaise 2 tomatoes, quartered

Arrange bread on individual plates, allow'ing 2 slices for each sandwich. Cut head let-
tuce vertically inlo %-inch slices. Place leituce on bread then top with ham, cheese, and
turkey. Blend mayonnaise, salt, sour cream, vinegar, and cheese. Spoon mixture over tur-
key. Top with egg slices; garnish with toma‘o wedges.
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WEISS'S LIQUOR STORE

"OUR BEST AD IS BEING TASTED —

NOT WRITTEN"

607 VAN BUREN

LAS VEGAS I

- Are gou gutting ALL FOUPAY FOR
when you buy CARPET 2

.Carpet is probabiy the most important purchase
you make (next to the house itself). When buying
carpet, quality construction is the most impor-
“tant thing to look for! Here at NEVADA BLIND
. AND FLOOR CO., you'll find that our -budget
Ipriced broadloom must meet high quality spe-
j cifications and standards just the same as our
i finest of broadloom. You will have a selection.
-:of more than 100 rolls of Famous Brand Names
-such as BIGELOW, BARWICK, ALDON, WORLD,'
and Others . . . Your carpetswﬂlbeexperﬂy\
installed by our own carpet experts.

"PROTECT YOURSELF BY buying only from a
renﬁgh ﬂrtlln; gon rlltg go b::r -phony  offers, free
gim =by- t bargain salesmen, Ques-
E&nl ag adsh;hiczfoﬂer y;:l too‘:::chform
: e. Your t safeguard in purchasing carpet
“is the integrity of your dealer, Come toNEVADA
+BLIND AND FLOOR CO., where for 20 years.
;on have been getting your full money’s worth!
“You' what you pay for and more ... when
. %0“

your carpet at ﬁEVADA BLIND AND
. 1300 8. Mlﬁl_




